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SANITARY LEGISLATION. 



STATE LAWS AND REGULATIONS PERTAINING TO PUBLIC 

HEALTH. 

KENTUCKY. 

Tuberculosis— Board of Commissioners — Creation and Duties of. (Laws of 1912, 
Chap. Ill, Approved Mar. 18.) 

The following four sections are a part of the law published in last 
week's issue on pages 709 to 716 

Section 25. The fiscal court of any county in lieu of providing for the erection of a 
district sanatorium for tuberculosis, may contract with the district board of trustees 
of any other district where such sanatorium has been constructed for the care and 
treatment of the residents of such county who are suffering from tuberculosis, and the 
fiscal court of the county in which such patients reside shall pay to the sanatorium of 
the district receiving such patients the actual cost incurred in their care and treat- 
ment and other necessaries, and shall also pay for their transportation, and shall pay 
such further sum to such sanatorium as the board of trustees may under proper rules 
and regulations provide. 

Sec 26. The Kentucky State Board of Tuberculosis Commissioners and all sani- 
toria established under this act shall at all reasonable times keep open for the inspec- 
tion of the State inspector and examiner all of its records and books of accounts. 

Sec 27. All acts and parts of acts in conflict with this act are hereby expressly 
repealed. 

Sec 28. If any section of this act shall be held to be invalid, such fact shall not 
affect any other section of this act, it being the intention of the general assembly in 
enacting this act to enact each section separately, and, if any proviso or exception 
contained in any section of this act shall be held to be invalid, such fact shall not 
affect the remaining portion of said section, it being the intention of the legislature 
to enact each section of this act and each proviso and exception thereto separately. 

NEW HAMPSHIRE. 

Foodstuffs — Production and protection of — Bread to be wrapped in paper before 
leaving bakery. (Chap. 15, Laws of 1911. — Regulations State Board of Health — 
Supreme Court decision.) 

CHAPTER 15, LAWS OF 1911. 

Section 1. The existence or maintenance of any unclean, unhealthful, or unsani- 
tary condition or practice in any establishment or place where food is produced, 
manufactured, stored, or sold, or of any car or vehicle used for the transportation or 
distribution thereof, is forbidden. 

Sec 2. For the purpose of this act the term "food," as used herein, shall include 
all articles used for food, drink, confectionery, or condiment, whether simple, mixed, 
or compound, and all substance and ingredients used in the preparation thereof. 
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And for the further purpose of this act unclean, unhealthful, or unsanitary conditions 
m practices shall be deemed to exist if the floors, side walls, and ceilings are not prop- 
erly constructed and maintained subservient with this requirement; or if food in the 
process of production, storage, sale, or distribution is unnecessarily exposed to flies, 
dust, or dirt, or to the products of decomposition or fermentation incident to such 
production, storage, sale, or distribution; or if any person is being permitted to use 
as a sleeping room any place where food is prepared for sale, stored, served, or sold: 
or if any employer shall knowingly permit or suffer any person who is affected with 
consumption, tuberculosis, or any other communicable disease to work in such place; 
or if there is any other condition or practice which shall be deemed as endangering 
the wholesomeness of food. 

Sec. 3. The State board of health, or its inspectors or special agents designated 
for that purpose, shall have full power and authority at all times to enter and inspect 
every building, room, or other place occupied or used for the production, storage, 
sale, or distribution of food, and all utensils and appurtenances relating thereto. And 
if any person, firm, or corporation is found to be violating any of the provisions of 
this act, then the State board of health shall issue an order to the aforesaid to abate 
the condition or practice in violation, within such time as may be deemed reason- 
ably sufficient therefor. Such order shall be transmitted by registered mail, and the 
receipt of the Post Office~Department therefor shall be prima facie evidence of its 
receipt by the person or persons affected. 

Sec. 4. The State board of health is empowered to make all necessary rules and 
regulations for the enforcement' of this act; and it shall be the duty of local boards of 
health to assist in carrying out the provisions of this chapter whenever so requested 
by the State board of health. 

Sec. 5. Any person, firm, company, or corporation violating any of the provisions 
of this act and failing to comply with the lawful orders and requirements of the State 
board of health duly made and provided in sections 3 and 4 of this act, or whoever 
hinders or obstructs any inspector in the pursuit of his lawful duty shall be guilty of 
a misdemeanor, and upon conviction shall be punished by a fine not exceeding $10. 

Sec. 6. All fines collected for the violation of this act shall be paid to the State 
treasurer. 

Sec. 7. This act shall take effect and be in force upon its passage. 

REGULATIONS STATE BOARD OF HEALTH ADOPTED MAY 9, 1911. 

1. Under the provisions of this act (chap. 15, Laws of 1911) the existence or main- 
tenance of any unsanitary condition or practice in any bakery, confectionery, cream- 
ery, cheese factory, dairy, dairy barn, milk depot, grocery, meat market, fruit store, 
ice-cream plant, packing or slaughter house, cold-storage plant, drug store (beverages 
and confectionery), hotel and restaurant kitchen or dining room, or in any doorway 
or sidewalk where food may be displayed or stored, or in any car or vehicle used for 
the transportation or distribution of food, is forbidden. 

2. The side walls and ceilings of every bakery, confectionery, creamery, cheese 
factory, slaughterhouse, ice-cream plant, hotel and restaurant kitchen, shall be well 
plastered, wainscoted, or sealed with metal or lumber, and shall be oil painted or 
kept well limewashed, and all interior woodwork in such places shall be kept well 
oiled, or painted with oil paints and be kept washed clean; and every room, base- 
ment, or cellar in which food is produced, stored, or sold shall have a suitable floor of 
cement, tile, brick, wood, or other nonabsorbent material which can be flushed and 
washed clean. 

3. The doors, windows, and other openings of every food-producing or distributing 
establishment during the fly season shall be fitted with self-closing screen doors and 
window screens, which shall be maintained in good repair. 
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4. Toilet rooms shall be separate and apart from the room or rooms in which food is 
being handled. Such toilet rooms shall be provided with independent ventilation 
and shall be kept clean at all times. All persons engaged in handling food shall, before 
commencing work or after visiting the toilet, wash their hands. The clothing and 
persons of such employees shall be clean. 

5. All refuse, dirt, and waste products subject to decomposition shall be removed 
daily; and all trucks, trays, boxes, baskets, cans, and other receptacles, chutes, plat- 
forms, racks, tables, shelves, and all knives, saws, cleavers, and other utensils and 
machinery used in connection with the preparation or handling of food shall be main- 
tained in a cleanly condition. 

6. Cuspidors shall be provided wherever necessary and each cuspidor shall be emp- 
tied and thoroughly washed daily with disinfectant solution. No person shall expec- 
torate on the floors or sidewalks of any place where food is handled . The use of tobacco 
in the workrooms of any bakery, creamery, dairy, milk depot, ice-cream plant, or 
in any hotel or restaurant kitchen is forbidden; nor shall any such place be used as a 
sleeping room. 

7. No person afflicted with tuberculosis (consumption), typhoid (convalescent or 
"carrier"), venereal disease, diphtheria, scarlet fever, measles, mumps, or with any 
other communicable disease shall be permitted to work in any place where food is 
produced or distributed. 

8. Fruits, vegetables, meats, sea foods, confectionery, bakers' products, or any other 
articles of food must not be displayed or stored on the sidewalk or outside the place 
of business, or in any open door or window, or be transported upon any public or 
private way unless such products are covered by cases of glass, wood, metal, paper, or 
other approved covering; and all such cases or containers, or the supports for food, 
shall be raised not less than 2 feet above the sidewalk. The covering of fruits with 
netting will not be deemed a sufficient compliance with this order. But this regula- 
tion shall not apply to fruits and vegetables which have to be peeled or cut open 
before use. Fruit from which decayed portions have been removed shall not be offered 
for sale. 

9. Whereas bread is an article eaten without being subjected to any preparation, 
and commonly undergoes frequent or objectionable handling and exposure in con- 
nection with its distribution, sale, and delivery from bakeries, stores, and wagons, it 
is ordered that all bread loaves, before removal from the baking room, shall be wrapped 
in clean, unused paper, unprinted, or printed on one side only. The use of news- 
papers or of any unclean paper for the wrapping of any articles of food is prohibited. 

10. No prepared foodstuffs, such as bakers' goods, confectionery, shelled nuts, etc.; 
cereal products, such as tapioca, breakfast foods, noodles, etc.; pickled products, 
such as pickles, chili sauce, chowchow, etc.; fruit products, such as apple butter, 
jellies, jams, sugared or dried fruits, etc.; meat products, as dried, salted, or smoked 
fish, veal loaf, pickled pigs' feet, mincemeat, chipped beef, boiled ham, or other 
foods prepared for eating, or those subject to attack of worms or flies, shall be displayed 
for sale unless protected from flies, dust, dirt, and any other contamination by some 
suitable covering. 

11. The feeding of offal to hogs, which are confined underneath or immediately 
adjoining any slaughterhouse, is prohibited; and no hogs shall be kept in close prox- 
imity to any place where the business of slaughtering is being conducted. 

COURT DECISION SUSTAINING REGULATION REQUIRING WRAPPING OF BREAD. 

Hillsborough. No. 1078. State v. Normand &a. 

Appeal from a conviction in the police court of Manchester charging the defendants 
with a violation of the provisions of chapter 15, Laws of 1911, in not complying with a 
rule of the State board of health requiring loaves of bread exposed for sale to be wrapped 
in paper. The case was tried in the superior court without a jury by Wallace, C. J., 



